
Vineyards:
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 Vineyard Name:
 Vineyard Size:
 Soil Composition:
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 Exposure:
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 Planting Density:
 Practices:

Winemaking:
 Harvest: 
 Fermentation:
 
 Malolactic Fermentation:

Aging:
 Vessel:
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 Duration: 
 
 Bottle Aging Duration: 
 Ageing Potential:

Food Pairing:

Technical Data:
 Alcohol:
 Acidity:
 Residual Sugar:
 pH:

Production Quantity:

Argento
Estate Bottled Organic Cabernet Sauvignon 
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Mendoza, Lujan de Cuyo 
Agrelo
232 Hectares
Stone, sand, and silt
996m
Guyot
Southwest-Northwest
2009
5,000
Certified Organic and Sustainable

Machine harvested in March
Cold maceration for 2 days. Fermentation in stainless 
steel tanks at 25-27 °C for 8 day
Yes - Full

Oak
French
40% of the blend is aged in MT French oak for 6 
months.
3 months
5 Years

Pairs well with rich meats like roast lamb, stews, or 
charred grilled steak.

14.5%
5.22 grams/liter
3.77 grams/liter
5.68

n/a

Varietals:
100% Cabernet Sauvignon

Tasting Notes:
Deep ruby in color, this wine offers aromas of ripe plums, black cherries and 
cassis. Rich and full-bodied, the black cherry flavors are complemented by subtle 
notes of clove and cocoa from the oak aging, leading to a lingering finish with an 
elegant structure.


